BOY SCOUTS OF AMERICA 
ROUNDTABLE DEMONSTRATION 
COOKING, BREAKFAST ..... #14 


ED BAILEY 


20 - 30 Minute Session, with handout 


Scouting is Sharing ..... Share These ...... Share Yours 


Camper's measurements without utensils 
( use clean hands ) 


One-Finger Gob of shortening 
Palm of hand (center) 


1 Tablespoon 
1 Tablespoon 


1 Open Fistful = 1/2 cup 
Five-Finger Pinch = 1 Tablespoon 
Four-Finger Pinch = 1 Teaspoon 
One-Finger Pinch(with thumb) = 1/8 Teaspoon 


Fluid Standard Measures 


3 Teaspoons = 1 Tablespoon = 1/2 oz 
16 Tablespoons = 1 Cup = 8 oz 

2 Cups = 1 Pint = 16 oz 
2 Pints = 1 Quart = 32 Oz 
4 Quarts = 1 Gallon = 128 oz 


11th Best Cook in the Denver Area Council 
Ed Bailey 773-8058 
“ Call him and express your regrets of not making the top 10” 


Breakfast is the most important meal of the day. It starts the theme for your 
activities. If you are creative, your Troop will become creative. Don’t leave your 
Scouts totally on their own when planning menu's and executing the actual 
meal. 

Cooks are not found wandering loose in the woods, they are developed and 
probably through your direct efforts. 

Here are some helpful.: meals, menus, and ideas that might make your Job a bit 
easier. 


ALUMINUM EGGS 
The old foil pack meal, converted to breakfast. 
Sausage Patty 
Hash Brown Potatoes 
Egg 
Salt, Pepper. Spices 


MINESHAFT PIG 
Ever baked a potato in foil? This time core a tunnel in the potato with an 
apple corer then stuff the tunnel with a sausage link. Wrap with foil, and 
bake In coals, or in your Oven until soft (about 40 minutes ). 


WORM IN THE APPLE 
Core an apple, stuff with sausage link, cook until soft (about 40minutes). 
Don’t laugh at this one until you try it. Canadian Scouts love this one. 


KANSAS FLY PIE 
This is a hearty addition to any breakfast, cheap and easy to prepare, and 
it can be prepared at home ahead of time. 
Basically it’s cornmeal mush with raisins. Put two quarts of water into pot; 
Add one teaspoon of salt: bring water to boil; pour cornmeal into water a 
handful at a time about 1 pound ; stirring constantly until the mush gets 
thick cover and simmer slowly for about 20 minutes. Stirring often, add 
raisins; mix well; pour into grease bread pans (2) and let cool until 
congealed. 


Slice loaf into 1/2 inch thick slices; dip in beaten eggs like French toast 
mix); then fry until hot and browned. 
Serve with syrup, honey, to jam. Delicious. 


SAM'S BULLFIGHTER BREAKFAST 
Same as the Kansas Fly Pie, however, you skip the raisins. 
Instead, add 1 pound of cooked, crumbled sausage and 1 small can of 
canned diced chilies (mild). Mix well: follow cooking directions for Kansas 
Fly Pie; Serve with mild chili salsa (mild). 


AZTEC TOOTHPICKS 
Heat a white (flour ) tortilla in skillet: spread cream cheese on 
tortilla ; sprinkle on brown sugar; sprinkle on a small amount cinnamon; 
roll up tortilla and pig out. 
Great breakfast sweet roll or night time snack. Cost is cheap and 
extremely easy to make in camp or al home, 


TERMITE PIE 
Need a sweet Item for breakfast or night time snack? 
Mix a cake mix in a zip lock bag following directions on box, but, only use 
1/2 the suggested water. Add cup of raisins ( termites); Oil a small skillet 
or mess kit; pour in 1 cup of cake mix for a mess kit, 2 cups for a small 
skillet: cover pan: fry slowly (very slowly); flipping pie when top of pie 
starts to set up (dry out): cook a few more minutes and then have a ball 
counting and eating termites. 


SKILLET PUDDING 
1 can (12-14 oz) evaporated milk 
3/4 cup instant cocoa mix 
1/4 Cup sugar 
3/4 Cup water 
10-12 Graham crackers, cookies, cereal, etc. 


Put the first 4 ingredients in skillet and bring boil, stirring constantly. Add 
10 to 12 coarsely broken graham crackers; cover and cook over low heat 
for about 10 minutes, stirring occasionally. Then serve. 


If graham crackers are not handy. other kinds of cookies can be used, or 
breakfast foods such as corn flakes.... Even if a bit soggy! Whats amazing, 
is that the Quartermaster at summer camp will gladly give you all of the 
above ingredients and will never figure out what you are cooking. 

Really tasty treat, and it teaches Scouts to cook. 


JUDY'S BREAKFAST CHOWDER 
2 Pounds sausage (cooked and crumbled) 
8 Potatoes 
1 Medium onion 
1 Can cream of chicken soup 
1 Teaspoon parsley 
1 Tablespoon peppercorn 
1 Can whole corn 
1/2 Pound butter 
2 Quarts milk 
Salt and pepper to taste 


Cut potatoes and onions into chunks. boil until soft, drain. Add cream of 
chicken soup. Add cooked, crumbled sausage. Drain can of corn and add 
corn to mixture. Add milk, butter, salt and pepper to taste. Simmer about 
1/2 hour. Add parsley and peppercorns for garnish. 


If chowder sounds foolish, try it on your Scouts some cool morning, it will 
become one of their favorites. 


PUNCH DONUTS 
Canned biscuits (8 - 10 per can) 
Cooking oil fat or lard 
Sugar (white, brown or powdered) 
Cocoa 
Jello 


Take biscuit; punch hole through it with finger; shape into donut shape; 
drop into hot (too hot if smoking, too cool it donut does not float quickly) 
oil; flip over when brown: remove from oil; dip into Sugar, cocoa or jello. 
Eat slowly, they are really hot. If you just laughed at the jello it's because 
you haven't tried one yet. 


This was cooking session number 14, aren't you sorry you missed 
the last few Round Tables 


See you next month. 


Presented by your District Round Table Team 


